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{571 ABSTRACT

A butter flavoring composition is prepared by ferment-
ing a sweet-whey medium. The sweet-whey medium
comprises water, sweet-whey solids, a biosynthesis-
precursor-compound fortifier, and a fatty-compound
enriching agent. The sweet-whey medium is pasteur-
ized and then innoculated with a microorganism culture
comprising the microorganism Leuconostoc cremoris.
The innoculated medium is then incubated in a con-
trolled temperature range with agitation and aeration to
produce a fermented composition suitable for use as a
butter flavoring.
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